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PrepACkjiged  and  Bulk  Peaches  Stored  at  70**?.  for  PviDenlng 


Introduction  I 

Consideration  of  the  possible  probless  arisln/^  in  prepaLCks^ln^  peaches 
led  to  the  conclusion  that  it  would  be  n^ceesarr  to  control  brovn  rot  ^d 
Hhitopas  rot  in  the  psck^ige.     If  this  can  be  accoiapll shed,  fins  ripe  peaches 
me.T  be  prepackaged  at  the  terminal  a»rket  and  held  for  ripening  at  the 
prevailing  rooa  tea-oeratures,    7?ius  rip©  peeches  with  fewer  bruises  than 
those  displaced  ia  but»hel  or  half  bushel  baskets voald  be  aTailable  to  the 
conewaer.    Peaches  sel^ht  also  be  prepackaged  in  a  similar  manner  at  the 
production  points  and  ripened  before  displavin^  for  rst&il  it-  the  etoros* 
However,  increased  noisture  in  ti«:ht  filros  woulfl  cfiuse  rapid  develoi«>«nt 
of  brown  rot  and  Hhisoous  rot  which  would  spretd  rspidlr  szaoa^  peaches  ia 
a  unit  package*     Refrl^^'^ration  which  could  control  decgv  would,  however, 
prevent  or  retard  ripening     Therefore,  anti@?.ptiG  trfeatsaent  of  the  pe&ches 
prior  to  pack^#?:ing,  to  fx>ntrol  the  develoTSsent  of  brown  rot,  would  be  a 
Rf'CQSflarv  prsrecuisite  for  prepackae-in^  ^-reen  or  firm  rlD»  peeches, 

^hree  tests  were  carried  out  to  cet-^rr.ine  the  effect  of  certaiJa 
antleeptica  on  the  d'^velopac-nt  of  deoav  ia  pesiches.     The  first  two  tests 
wert  designed  to  determine  the  antiseptic  value  of  Olorox  oa  p'^aches  in 
bulk.     Id  thf»  third  t'^st  the  peaches  were  prepackaged  after  the  antiseptic 
treatments. 
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Effect  of  Clorox  as  Antiseptic  on  Bulk  Peachet 
H<>terials  and  Methods; 

I'iie  peaches  were  obtained  froa  tlie  Plant  Industry  Parsj  et  Belteville,  Hd. 

in  the  ifioriiin^:;  bood  after  picking  ana  brought  to  the  h&niling  room.    Tns  fruit 
was  sorted  into  three  groups,  ripe,  firm  rice,  ana  green.    Only  the  firm  ripe 
fruits  were  ased  in  these  teats.    The  varieties  were  Hale  Eaven  in  Te«ta  1 
i^nd  2  and  Eloerta  in  Test  3' 

Clorox  was  the  antiseptic  used  in  the  first  two  taste.    It  is  a  sodioa 
hypochlorite  solution  (SaGU;)  which  is  listed  aa  haying  active  ingredient* 

The  active  ingredient  can  be  considered  to  be  chlorine.  Sodiuffi  thiosalfate 
Rt^rch-iodine  titrfctions  consistently  g&ve  the  concentrated  Clorox  a  valae  of 
appror-ica^-tely  ^SJjCO  p.p.m.  of  chlorine.    The  antiseptic  action  of  the  Clorox 
is  probaoly  due  to  its  toxic  and  oxldii'.iag  properties  which  destroy  the 
pathogens. 

Dilations  were  made  to  approxiciitte  the  concentrations  desired,  asing 
50,00'')  p.p.B.  an  i.pproxi)iiete  fignre,  as  the  concentration  of  coasercial 
■.loroi.     Solutions  of  approxisiitely  1,000  p.p. a.  2,000  p.p.K.,  5,000  -o.p.a!. 
b^ni  10,000  p.p.te.  vrere  used  in  the  first  test.    The  effect  of  heat  in  con- 
junction vith  Clorox  wf-.s  tried  using  hot  w&ter  froa  the  tep  to  dilate  the 
concentrf.tei  Clorox.    The  temperature  of  the  hot  water  varied  froni  l^-*?. 

The  solutions  were  prtohvea  in  large  porcelain  tubs  i»nd  hot  w^ter  from 
tho  faucet  was  fedded  to  the  calcaltted  amount  of  Clorox  to  liake  lb  liters 
of  solution  as  shown  in  t&t>le  1.    The  wc.ter  tejEpert-ture  w^^?*  tfe^en  before 

Table  1.— Outline  of  antiseptic  treetaients  of  pet^chas  in  test  1. 

«4id  aftf^r  immersion  of  the  peaches,  ^nd  the  initial  temperature  ts  iadiceted 
fur  the  treb.ing  temperatures. 
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Seventy- "ive  fruits  >r^"?r-3  rv^t?-!  jjt  treat oifii-t  except  for 

treatT:cnt8  i   „  aad  2'*,     ^iace  dilorino  in  solution  i^^  rev^.uced  duriA?: 
treatment*  a.nd  since  it  w-=8  i'-sp  >rt-?.ri^,   ;c  hav*?  no  Y>»ri=^tion  In  t rei^t-ient 
of  the  replicates,  each  lot  of  five  tuos,  represertin^  the  five  r^p] icationa, 
wa«    viade  up  to  the  proper  conc';?nlrat ioi«  and  oemperature  and  15  pf^aches 
were  Imr.iersed  in  each  tub,     -he  paachos  vere  lrg;at  suorer^xed  for  15  minutes 
after  which  they  wsre  reaioved,  una  withoit  ri^jsia^;  were  dried  with  towels. 
>^ch  repiicatior!  of  15  peaches  vas  put^in  -3  S'Ci-ili  basket  and  placed  cit 

Af-.er  four  da^?^  at  70 the  peaches  were  examined  for  d^cay  and 
Gloro't  injarjo     The  resi-lts  ar®  su:n:;!ari?ed  in  table  <> 

—  -ffect  of  Clorox  solution  at  3^0'  -  as  a??  antiaeptic 
or  peachea  treated  vh-en  f  J  ^r.  ripe  a  .id  /.eld      ia/s  at  ( '-  . 
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All  Clorox  concentrationo  ^j-^ed  except  ^,000  p. p.m.  rfidaced  the  percenta,ve 
of  iecay  over  the  controla,  and  2,000  p.p.m.  and  10,000  p.p.t..  of  chlorine 
reduced  decay  very  significantly*    All  fruits  showing  any  speckling  end  die- 
coloretion  of  the  skin  are  listed       injured.    Many  of  the  injuries  caused 
by  concentrations  of  2,000  p. p.m.  and  1,000  p. p.m.  were  very  slight  and  the 
fruits  would  general 'y  be  saleable  (accept*,  ble) .    Injuries  due  to  the  higher 
concentrations  used  were  severe  enou^^h.  to  make  the  fruit  unsaleatle.  Since 
the  vet  control  at  lUo**F.  did  not  thow  any  injury  tnd  since  10,000  p.p. a, 
of  chlorine  at  Sc"?.  showed  less  injury  than  any  of  the  concent&tions  at 
lUO*}.  injury  is  probably  due  to  a  combiniition  of  heat  and  chlorine.  There 
was  a  higher  percentage  of  decay  in  the  wet  controls  than  in  the  dry  control, 
and  zae  wet  control  at  lUo*F.  showed  a  higher  percentage  of  decay  than  the 
wet  control  at  6S"¥'.    Uhese  observations  indicate  thfct  wetting  causes  an 
increase  of  decay,  and  furthermore  that  the  increa'-^e  is  accelerated  with  rise 
in  teicperature. 

One  thousand  p.ij.s.  of  chlorine  did  not  reduce  decay  to  f-ny  ap;  reciable 
extent  over  the  dry  control,    peaches  treated  with  ^,000  p. p. is.  of  chlorine 
had  more  decay  than  the  dry  control  and  had  an  extreoely  high  percentage  of 
injured  fruit,    fhis  indicates  that  the  coaiblnation  of  5.000  p.-p,H^.  and 
wat^r  at  1^0*i'.  Is  actoallj  harmful.    5wo  thousand  p. p.m.  of  Clorox  proved 
to  be  the  most  satisfactory  trestr.ent  tested. 

In  all  the  treatments  with  Clorox  in  which  no  injury  occurrf'd,  color 
of  the  peaches  eppeared  brigihter. 


In  teat  2  the  same  Clorox  concent  nations  were  used  as  in  test  1, 
and  an  additional  Clorox  treatment  of  3»^^  p.p.m.  was  included.  T&p 
water  &t  68*  wa«  used  in  making  up  all  the  solutions.    The  followirg 
treatoentft  and  concentrations  were  used: 


Table  3. — Outline  of  antieeptlc  treatments 
of  peaches  in  test  2. 


Dilati 

one 

Apgjox. 

concen- 
tration 

71218 

of 

iaffier- 
eion 

So.  of 

fruit  pei 
replic- 
ation 

So.  of 

replic- 
ations 

Total 

Treat sent 

Clorox 

fruit 

AControl  dry 

Parts  Parts 
0 

0 

Minutes 
10 

15 

5 

75 

B    ■  wet 

0 

0 

.  10 

15 

5 

75 

C  1000  fi.V*«< 

1 

1000  p.p.m.  10 

1$ 

5 

75 

D  2000  "  «  « 

1 

^  ^- 

2000  p.p.] 

a,  10 

15 

5 

75 

t  3000  «  "  • 

1  15-6 

38OO  «  « 

»  10 

15 

5 

75 

7  5000  «  «  « 

1 

9 

5000  *  » 

»  10 

15 

5 

-  75 

G  10000  p.p. a. 

1 

u 

10000  "  " 

«  10 

15 

5 

75 

5Potal  525 

The  fruits  were  handled  exactly  as  in  test  one  except  that  only  10 
lainutes  was  allowed  in  the  Clorox  bath.    After  drying  with  towels,  each 
replication  vae  placed  in  a  sxaall  basket,  I5  peaches  to  a  basket,  and 
stored  in  Xi»  70*F.  room. 

Bxaainations  for  decay  and  Olorox  injury  were  made  after  ti«o  and 
four  dfiys  of  storage.    The  results  are  outlined  in  tables  U  and  5* 
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After  tvro  days  e.t  7^*^'-  there  W£3  comT;iAratlvely  little  decay  In  eay  of  the 
l^ts.     The  dry  luna  v^et  controls  hud  everfctes  of  i-i  ^.nd  6  percent  respectively 
nd  the  lots  treated  with  1,000  ^nd' 2,000  p. p.m.  of  Cl^  h£d  avari^ges  of  3 
percent  ana  t*5  percent,    lione  of  these  lots  had  any  injury.    So  decay 
occurred  in  lots  treated  with  ])^O0O  and  ^,000  p.-p.:!i.  of  chlorine,  tnd  only 
1.3  percent  in  ths  lot  tret>tf?d  with  lO.OuO  p.p.-.  bat  all  thet©  tretitments 
produced  iii^h    erceutv.ges  of  injury.     The  injury  to  fruits  in  the  3,000  and 
5,000  lots  we-.s  generally  slight  and  the  fruits  were  considered  accreptt.ble. 
Howerer,   the  injury  proda.-ed  by  10,C1jO  p.r-.m.  ves  severe  enough  to  s&ke  the 
iruiX3  onattractive. 

At  this  ex&ainfction  there  v£ e  apparently  insufficient  time  for  the  develop- 
ment cf  enoagh  decay  t.o  cidec^Ji&tely  evaluate  the  different  chlorine  treatments. 

After  four  days  at  7^*5".  the  fruit  which  hsd  been  trasted  with  2.000  p. p.m. 
of  Cl^  W&8  the  isost  accept,  ble.    The  controls  had  ahout  ^^.5  tiiaea  sore  decay  than 
this  treatea  lot,  a.na  the  amount  of  injury  was  ne^;ligi"Dle. 

Tne  lot  tr^»:jtsu.  vith  3,000  p.p.--.  of  chlorine  showed  a  vsxch  higher  per- 
centc^.^e  of  decay  then  the  lots  treittsa  %.ith  2,000  p.p.n.  or  ^,000  p. p.m. 
This  appears  incongruous  but  m^y  oe  expiained  "by  the  Sraiopus  nests  in 
replicaticna  1  c<.n^  3  ^diiih  ^rec-tiy  increti^ed  the  percent£g;e  of  decay.     It  is 
noted  that  the  nuEiher  of  injured  fruits  rose  mari'ediy  after  2,(X)0  p. p.m. 
Injury  tc  the  fruits  oy  "^,000  and  5»^'^  p.p.ia.  eppearei  slight  and  the 
pea.h^'s  were  Juiced  s&leable,     Ho'^ever.   t  e  injured  fruit  in  th^  10,000 
p.7:.  T.  i^ruup  were  considered  unsaleable. 
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In  both  tests,  2,000  parts  per  mliiion  of  cnlorine  slgnif ica-ntly  reduced 
the  percentage  of  ^ec&y  over  the  controls.    Gcncentrations  of  3*^^  p. p.m. 
and  higher  caused  increfcsel  percentage  of  decay  an.1  increi>.?ed  injury  to  the 
peaches.    In  the  first  test,  which  included  heat  ani  Clorox,  there  v&s  more 
than  three  times  as  much  decay  in  the  dry  control  tis  in  the  lot  trefetaa.  with 
2,000  p.p. as.    la  the  second  test,  the  controls  h&d  about  ^.5  times  as  aach 
decay  as  was  in  the  lot  treated  vith  2,000  p.p.m.    The  Clorox  solutions  at 
tap  te^ertture  gave  more  satieffc-ctory  results  than  Clorox  in  hot  water, 

(lUon-.) 

The  most  practical  application  cf  chlorine  tre&tments  of  peaches  after 
harvest  voold  probably  bo  in  conjunction  with  rrecooling  where  peaches  are  cooled 
in  refrigerated  water  ( hydro c ool Ing ) .    The  chlorine  could  readily  be  added  to 
the  water  in  the  concentrations  desired.    This  is  essentially  what  is  being 
done  in  the  patented  cominercial  process  known  as  '^stericoolirie;'*. 


Effect  of  Ciorox  and  Potassium  Metabi sulfite  (X^SpO^) 
as  Antiseptics  on  ?eaoh€S  Prepac^-rBfijed  in  Moisture  Proof 
Cellophane  and  Cellulose  Acetate 

SuL'berta  peaches  grown  on  the  Plant  Industry  larm  at  lieltsville  v/ere 
Harvested  in  the  morning  and  brcii^iht  to  the  haadlin^^  rooso.     Die  peaches  vere 
sorted  into  three  groups,  green,  firE  ripe,  and  ripec     Only  the  firm  ripe 
friiits  wc-ro  prepaclia^ed. 

^leren  treatssents  were  used  in  this  test.     The  treatments  included 
two  tiTies  of  antiseptics,  used  singly  3Jid  in  combination  with  ea(^  other 
and  five  controls,     '2he  following  t&tie  (x'a"bie  6)  sumR^rizes  the  treatmects 
and  replications. 

Table  6.  —  iVeat bents  of.  ^^repacka^ed  Peaches 


I 

i 

Ko.  Of 

Lot  and 
Treat aent 

Film 

1  Antissotic 

I 

pk^s.  in 

rcplicT-t- 
ion 

Replications 

Control  1^0  wrap 

Sone 

lione 

2 

5 

Oontrel  -Orj 

^'one 

c 

5 

Cor.trol  Vry 

MSA? 

lione 

? 

5 

C 

vontrol  Vet 

C.  A. 

None 

3 

5 

t% 
A/ 

Control  Wet 

1*0  ne 

3 

5 

1^  3  0  only 

p  P  5 

■r.  1 
V.  Ac 

K  S  C 

2  2  5 

3 

5 

f 

X^S.^O^^  only 

7 

5 

G 

Glorox  only 

n  i 

CI    2500  p.t. 

3 

H 

Ciorox  only 

MSAI 

G3.2  2500  p.po 

I 

Ciorox  ^  K^SpO^ 

£^,3pCp  1  g 
Cip  '2^00  p.p. 

!£• 

3 

5 

-J 

Ciorox  KpSjO^ 

CI2    250c  p.po 

3 

5 

*  MSAi'  -^Moisture  proof  cellophane  with  code  deslgniition  of  30C-"'-SA>-8o 
C.  A.-  Cellulose  acetate,  100  ga'i^e.     '--  perrneable  filai. 


13  - 


Potataiuin  aetabieulf it e  whie.'"'  releasee  ZO..^  slovly  was  cor.sidered  a 

rjossiole  effective  fungistatic  agent  if  the         vapors  could       kept  in 

conetant  Cxont.'^ct  with  the  pathogenic  organisms*     5'his  vas  tested  by  8ealin<g 

1  ^rai2  of  S^S^O-  in  a  siiiall  celloDhace  or  cellulose  Dcetate  e>jTelope<» 

2  2  0 

^he  envelope  contra ined  inasy  pin  prick  perforations  and  imB  atteclied  with. 
Scotch  tape  to  the  filr-  ased  for  orer-.^T'^.y^An.^  the  psckai^es,  a  second 

antiseptic  C-lorox  was  ased«    ^ased  on  tests  1  and  ?,  2500  p.pe'-o   of  chlorine 
vas  chossn  as  the  concentration  to  use  in  thcrse  test?.     I'ne  procedure  for 
treating  with  Olorox  was  essentially  the  aarie  ae  In  te^te  1  and  Ibe 
fruits  were  dipped  for  10  Mmtes  in  tubs  of  the  Olorox  solutiona  and  then 
dried  vith  to^also  ■ 

light  peaches  vers  placed  in  chip  "board  trays  and  each  package  was 
overyTspped  fith  either  j..  gf,  or  celi-ilose  acetate  eycept  thf)  -iin- 

wrapp'sd  control.     Special  care  was  tvken  to  obtain  as  oocn-jlete  se=^is  ab 
possible,     I'hree  tregt-aerts  contained  tvo  packages  per  replication  while 
all  other  trestments  contained      pscVa^e«  pgr  replication*     Ail  treatnients 
were  replicated  S  times*     Ssch  package  v/as  wai^^ed  and  then  stored  at  7  : 

-•-esults : 

After  four  days  at  ]u'^'S.»   ihe  -.each^s  v;ere  examined  for  the  following 

factors;  weight  lcss»  OC^  and  0^^  concentrations  In  the  package  atmosphere, 

odor*  flavor*  and  dec.i.Vo     ihe  CO.  determinations  ver.  '  •■'■t';  rs-at 

'd 

gas  3Gal72er  o.nd  the  0^  deterisinat ions  were  made  ^'ith  a  BodciE'^-n  oxy/^en 
Q nal y^er^     '  . ^  r s siil t s  ar e  suzmg r i ? so.  1  n  table  7 - 
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The  results  ciasriy  yoin*:  ont  that  -eliopti^ine  find  celjuio£« 

acetate  films,  co  not/  a..Uc*'  ^ifticiszi   \ir  ^xchz.if.e  to  orevf-.r.t  de^rplc-pmsnt 
of  ULCtsirfttle  odorc  and  flr.vorf  vitiiin  t.if.  yM^ker.?^,     Cellulose  scftate, 
which  Is  a  fila  quite  peraeable  to  vet  *r  Vut  or  -^liG  g£s:ef;,  *:till  allovi- 
carbon  dif^ricp  to  "build  up  vithin  the  p£vc'r».~::«5  to  ?;ho-it  17  ncrc^rit,     Ihj  s 
denoustratee  th^t  3-»rfor?tlon  ir  eFeenti?il  -^ven  vdtii  l'ilirc-;f  tr.is  t^v-p*. 
'eight  I»oe«^t  ^'p         ^"^V  ^'^  •it?r.0  5;)iier<«: 

'jeneralljr  tfeg  non-vra^jped  ^ontroln  Ioc«t  ^.'ro-it  9  p^^i'oent,   the  CPlJuloye 
acetate  pacV.rt^'res  approxlTatel/         perc-ci/it,  an-i  v.ri-3  ^roup  5"bout  . 

percent  of  th«  or^irinal  veights.     Only  the  unvrapped  control  ap^^eared 
siir libelled  and  anseleabie* 

^he  pACka^eK  *^Tr»piied  in  cslluioss  acet^^te  film  had  avera^?;  coacent rat  Ion ' 
of  00^  raj3i;ing  froa  lO  to  if  perccsnt  p.d<i  of  up  vsrr^n^  frci;:.  iC  to  11  percent. 

to  ^-3  percent  <:»£d        cocceGrrstiors  v^.r^irig  iroii;  '  ©  ^  to  S«7  i-erc  -  = 

Odors  gnd  yiaTcrsl 

.'iie  results  show  t}i,^t  >11  tr:.e  prep^^LcVa^ed  lots  w.-re  ungSLIeft^»lc  on 
the  oasis  of  flavor  ».nd  cdor»      -ven  in  the  p-ickni:es  vra^vped  in  celliiio&e 
vcet«5tP!  triera  vas  an  average  i*cGUDul$tior.  of  CO^  '^n-^yir.^  hetvpen  lOo'-^ 
and  17»^  percent  Gceo/tipaalpd  hy  uodes  irj^tls  I6r*.ented  odors  ?  le.  so.ir 
viney  testes  in  t'^r*  ^jeaches,     A-  ^t-aII  --^r.^-it,      to  iC  ■ 

jf  thf?  peacheB  in  cellulose  acetf.tc  fiins  acpeared  Bormal  axjd  -^ly 
::ocd  t--t  J,     ■  he  i;ac!-ra#r»fi  wrappea  l*?-f i  1 :'   =  - 'r>- ■  r  ''. ;-i,-:r   ';■ " , 

:ercentiu.''(?s  ;-rid  th.3  fruit  had  very  strong  abnor;:^^!  odors. 
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Hlp^nizk,  and  Decay: 

Ri^-ciiin^  of  the  •  '•r-chsB  in  the  filES  waa  retsrdea,  &na  T^ny  paache^ 

ve.re  almost  ts  f;reen  and  n&rd  ©a  viieii  they  wer«  first  pL%ced  in  the  paci'Uige. 
The  effect  of  i-^j^  in  retarding  the  ripening,  of  pet^hes  h*»3  'oeec  aemoastreted 
by     nuBoer  of  investigi^tora  fan  l  w&a  to  "Be  expected  from  the  high  concentruti:>n9 
tLt-t  were  built        vfithin  the  pt.cii.&^6s. 

Ihe  taljali-tions  in  table   :  shov  the  averetge  differences  in  decay 
between  the  T^.rioas  treatiTients. 


^fable  &.—  Uoabiaed  total  ^veria^es  of  the  effect  of  fiisi,  antiseptic, 
wetting  bci  packir^inj^:  on  perceattge  of  decfey. 


The  c out role  ell  had  &  very  high  incidence  of  decty    ut  the  dry  controls, 
(no  dlryint^},  n&d  a  saach  loirtr  p^rcentfege  of  decay  t,l.&sx  the  wet.    ^he  average 
total  percent:^e  of  decay  in  all  the  controls         ^^5*^*  J*^*^  wre  ^ped 

control  3^' 7  f^ercent  of  the  fruits  v are  decayed  and  the  a7v%i.Age  packaged  con- 
trols bad  ^7*^  percent  decayed.     The  HSA?  controls  had  &  Ti^arkedly  lover 
perceatft^e  of  decey  than  the  celluiosf^  aceti  te  -ph-c^H^es, 

Sable  6  also  shows  the  apparent  effect  of  00^  cn  the  7.)ercentaw.e  of  decay 
he  fruit  in  .-^E-ck&gea  with  CO^,  febove  26  percent,  which  incliidel  all  the  peaches 
p£-c:i£geu.  in  "'  SaT  filFis,  shoved  only  half       inach  decay  <  s  those  ptckt-gei  in 
ceiiiilose  acet.  te  which  had  CO    percentages  "below  26. 

'is'hen  coiST'^ring  the  two  films,  the  ratio  of  deca:-^  in  C.A.  to  tfii.t  in 
liSA?  cellophane  1»  apyrcKi^tely  2  to  1  whether  or  not  the  Reaches  ha^e 
been  trettei  with  &:ati9ept ice.    This  difference  is  a.p-jarentl;,  iae  x,o  the 
dif:'erences  in  carbon  u.ioxide  vithin  t.^e  -^eciiat^ea. 


-IS. 

Siace        la  present  in  the  wrapped  controls  In  concentr»tlont 
approxim»telT  equal  to  tho^e  In  the  treated  lots  vrapped  with  the  same 
films*  the  effect  of  00^  should  be  the  in  both  ca«e«,  and  any 

differences  obserred  In  the  fruits  are  due  to  the  effect  of  the  anti- 
septic U8ed* 

Of  all  the  antiseptic  treatments  tried  Clor^x  used  alo&s  was  tha 
most  effective  in  preventing  decar.  Only  ^, 1?  percent  of  the  peachaa 
treated  with  Olorox  and  wrapped  with  HSAT  film  decayed  after  U  days  at 

(table  7)»    This  is  less  than  one-fourth  of  the  amount  of  decay  which 
occurr^  in  the  correspondiai:  drr  control  (18«75  percent), 

Potas'siuB  jaet»->)i sulfite  alcme  was  not  effective  as  an  antiseptic  and 
wh«n  used  in  cc/gblnatlon  with  Olorox  reduced  the  latter*  s  effectiveness. 

Injury  was  found  with  all  antiseptic  treatments  and  was  imach  higher 
within  the  ICSA?  films  than  ,«1  thin  the  cellulose  acetats  files.    4a  i«  shoM 
in  table  7»  even  the  wet  control  in  HSAT  had  lO  percent  Injnry  which  was 
probably  due  to  the  high  carbon  dioxide  concentration  in  the  i^&ckaire.  Th« 
treatmsat  (?500  p.p.ia.  Clp  f  «5Aff)  which  h»d  tfos  lowest  perctf^ts^e  ded«r 
had  ^2,5  percent  injury  but  the  corresponding  treatment  ia  0,A«  had  only 
15  percent  |njury.    Injury  within  the  cellixlosa  aeetate  film  vas  probably; 
due  to  the  antiseptics  used,  since  the  carbon  diosldd  la  (the  control  j^eka^s 
of  this  filiB  caused  no  injurr.    The  hij??hest  percentage  of  liijury  .(51*^0 
all  the  treatment 3  occurred  in  the  lot  which  was  treated  with  Clorox  j^Iut 
pctasslua  a  eta- bisulfite  and  wrapped  In  NSAT,    This  high  injox^  waa  probably 
due  to  the  combination  of  80^,  chlorine  and  hi^h  COg» 


SojMiary  and  Ck>nolngton«: 

Qilorlne  ae  Cloroz  ia  concent  rat  iozit  of  approziisately  2000  "  2300  p.  p.  a. 
markedly  reduced  the  percentage  of  decay  In  balk  and  prepackaged  firm  ripe 
peaehee,  held  at  70 •F.  for  ripening.    Decay  in  the  controls  varied  in 
azQOunt  from  3  to  7  tisea  that  found  in  the  Cloroz  treated  peaches.  These 
results  are  based  on  three  tests  in  which  each  treatment  was  carried  out  in 
five  replications  of  at  least  15  peaches  each. 

ftie  follovin^  table  indicates  the  decay  reduction  in  the  three  tests: 


fable  9*^  Comparison  of  control  and  Clorox  treatments 


Percent 
decay 

Difference 
control-decay 

Batio  of 
deca^r  ♦  control 
^  treatment 

ATerag®  controls 
^••^  ^       2000  p.p.B. 

33.3 
6.6 

26.7 

5  J  1 

Average  controls 

^ast  2 

2000  p.p. a.  ^ 

50.7 
8.3 

6  :  1 

Average  controls 

Test  3 

.  2500  p. p.m. 

6.7 

3S.7 

7:1 

^e  treated  peaches  that  were  not  InJurM  had  a  brighter  color  as  a 
result  of  dipping  in  Olorox  solution. 

Q^oriae  at  2000  parts  per  sillion  or  less,  derived  ft>oa  Cloroz 
solutions,  produced  no  significant  injury  on  peaches  at  tap  water  temperature 
(6S»jP. )  but  at  a  water  teaperature  of  lUo®F. ,  injury  was  produced  by  all 
concentrations  tested  (  the  lowest  being  1000  p.p.s. ). 


./r'..n.ts  tre^t^i  vlth  chlorine  and  e«al©d  in  ?i-3.-%T'  ceilGar*4in«  or  callalose 
restate  ^riic^  -   r^.?  :.i;.;;ir^  x,:..<^.:n.  t  .os?*  trerit         '  ^  .1  c  i-ai-'u:  ;,at  not  •vr&p^^e'''. 
lajary  vithi'i  tte  p.^cki^r'j-p's  v^e  #'.cco26r;a}Qied  "by  n-.c  cum  let  2  ons  of  00^;  greater 
injury  oc^rring  vitain  j-i^-v..  ;.i.ir.i,  ^i-iai  hel-i  .riiixi  coacentrat ion»  of  OC^^ 
tixari  vfithin  cell'iloEs  ?icetat(?  filis,  which  retsin?^^;  relatively  low  concsntrativorie. 

*  eaeheo  are  vf»ry  sensitiT^^  *;o  carbon  dioiid©,  ard  should  rot  "b©  pT^pB.ckfif^d 
-n  tightly  s<»^?.ied  filin?,     T'her'5  :;.  s  insdeqnat  s         exchwan^e  through  V/cth 

-r>i'  csllophari®  fiiid  cellulose  acet^ite  fiisvis,  res-iltin,:?  in  an  aaciisiulatioa 
:.  f  csirton  dtori  d«  vithln  tin*  •-  .^.ck.-. 5 ad  i^-"ls5  is  scco:T5*>' r-i*^.'^  "b 7         X n <i- 


